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Hl Polly, put the kettle on
Hl ' (It has been sterilized, I hope?)

H Partly, put the kettle on
H (And washed with antiseptic soap?)
H Po'""- - P"t the kettle on
H '(The water's filtered, .scrubbed, sun
H dried, dusted, polished, shaken,
H ;--' brushed, sifted, Pasteurized aud
Hj ironed. I seel:
H Polly, put the kettle ou; we'll all take ten.

H ' "

H v--T HE hospltnblo woman, the one

LH H wVin tn k'oin in nurh with
H her friends, discovers that enter- -

H I tainlng :s a perplexing problem
H if she finds by Any chance tbitt
H (.he must uiakc her home in a

Hl boarding housci
H The boarding house may he very well,

Hl as caravansaries of this sort so. but it
H is impossible to ask any but very inti- -

H mate friends to have luncheon or dinner
H with her, for, in the first place, the table
H is probably full, and perhaps the dining

H room, too, so that one or two guests
fl could not be seated without more or less

Hl disturbance. So, after making a, futile
H effort or two she gives the matter up and
H concludes that entertaining is not for one

H who hoards.
H In this she is mistaken, as will be
H shown in the following story of one
H woman who made entertaining in a very

H pimple way not only pleasant and agree- -

H able, but really a tine art.
H . She Is a woman who has had monej
Hj enough to be comfortable all her life; n

H woman who has spent years in seeing
H the world, and who has exchanged bospi- -

H 'tall ties with high nnd low in nil the coun- -

H tries of Europe and the Orient.
H A sudden death and tho loss of nearly
H all her money compelled her to give np

H her home nnd take shelter in a boarding
Hf house, where, with cheerfulness and cour- -

H tige, she has overcome many difllculties.
H and among other lessons that she has
H i learned is how to entertain though
H I boarding.

When asked to tell the secret of her suc
cessfor her teas are the most popular
functions among her set she said:
"How do I do it? It is simple enough, but

""""""""""""j if you like, I'll toll you nil about it for it
H is no secret I at once decided that the
H giving of luncheons and dinners wonld
H I have to be cut out of my programme,
H which was the cause of great regret, but
H I never sit and grieve over the inexorable.
H "I felt I was in much the same posi- -

H '
tion a? the cricket was who explained to a

H - would-b- e guest why he could not entcrtaiu
H ' him. You remember how the rhyme
H i runs:

H " 'Mr. Cricket' said the tired honey bee.
H 'I guess I'll stop at your house for tea.'

'Mr B,' said tho cricket, with a little

H Tvo got no house, so you can't stop.'
H "But I felt I might give teas, simple
H ones, though, luncheons and dinners were
H out of the question. I had lived in the
H Orient and England so much that I had
fl become confirmed in the habit of having
H tea and somothing with it in the nftor- -

H noon. I did some hard thinking and a
good deal of planning. I decided that I

j would give a large function at my club,
which can always be hired for the occn- -

eion, once or twice a year. Tills would
Hl eufflce to keep me in touch with man

H friends and acquaintances whom I would
be meeting at other places, and would

H satisfy my hospitable impulsed to a cer- -

H tain
""""""""""HI '

"To return to the teas I knew I would

miss my own afternoons at home, so I

old my old friends and tonic of my new

ones that I would be nt home every day In

the week from half-pa- four to six o'clock,

and if they would call at that time 1

would give them a cup of fresh tea and bit
of something to cat. At lir.--t only a few

intimate friends came, but the custom
established Itself after awhile, nnd now

ten lime Is the plensanteat time of day for
me.

"First of all, I decided I must have a
nAfrp too r1rk cr T rnfli1 n wifi'Or ATlf

with a shelf underneath. 1 found it at
un auction shop on the east side. As it

h.id a rim around the top, 1 bought a
piece of English cretonne with a pea-

cock in the centre surrounded by roses,
and used it to cover the top, and put
u glass over it so that it looked like a

round tray.
"I bought a tea set of thin china, white

with decorations of rosea all over, even
In the bottoms of the cup, to use with
the table- - For other occasions I have

a blue nnd white Japanese set with a blue

and white tea cloth."
"But how do you manage to always

have boiling woter, for I have been you

make two or three fresh brews of nu
afternoon?"

"I had a .shelf put up in my bathroom
for a small gas stove, and a T burner
attached to the gas fixture so that I can
boil my copper kettle very quickly. My

alcohol burner is ou my ten table, always
tilled, ready for an emergency. The china
and spoons are washed in a tiuy basin
and quickly replaced on the table.

"A deep drawer in my bureau is my
kitchenette; there I keep suar, lemons,
cakes, biscuits and hotllos of things; all
but the bottles arc kept in tin cans, so
that not even the mice arc any the wiser."

"That is wonderfully clever, but how
do you contrive such a variety of things
to eat nnd drink?"

"Why, of courso I have to give tho
matter some thought, but the secret Is I
almost live at the shops that sell nice
things. Whenever I am at a loss for
something for te.i I go to one of these
places and ask them what they have new
They kuow me very well now, and there
is one clerk who is vciy keen and who
enters into my schemes thoroughly, he
never fails me when I go to him in despair.

"It was he who suggested many things,
and then he knows a lot about tea and he
told me about tea punch, which I make In
hot weather sometimes.

"As for the 'with it,' I occasionally have
thin) bread and butter sandwiches with
lettuce and tomato or lettuce and plmcuto.
ThCiC I order from a woman who makes
them for .snle

"More often, though, I make my own
sandwiches with cream cheese and peanut
butter These I use plain or make a va-

riety by iising stuffed dates or stuffed
olives; pimento is also good, but I always
have plain sandwiches as well as fancy
one, for there nre some "people "who do
not care for 'Gxins,' as they call them.

"When I have time I take my penknife
nnd cut up walnuts and spread them over
the cheese. I hnve made good sand-wiche- s

of graham wafers and cream
cheese. Again I ue wheat bread sticks.

"Guav.'i jelly, if it is quite thick, and
orange marmalade are admirable adjuncts
to a sandwich, so arc stuffed figs and
chopped figs

"Ginger is v good an aid to digestion

that I keep boxes in tho kitchenette all
the time, and if by chance I need a newi
flavor I cut up some of it into small bits
and spread it on the cheese. Some of
my friends are devoted to Npiifeh.it el and
Swiss checae sandwiches, and I make frc
qucnt use of them.

"The foundation of all sandwicheSvis
bread, browu or white, biscuit and educn-- .
tori 1 never serve tea with cake alone,
but I use all sort-- i of tea biscuits, lady
lingers, cassava cakes, rusks and any or
all of the one hundred and .one varieties

of little cakes that one finds in the shqps
When I use cake I go to the baker's and
buy the plainest and simplest 1 can find.

"I usually have a dish of preserved flag
root, or cream peppermints or ginger
in one form or another; crystal cumquats
I sometimes have, and occasionally olives
stnffed with celery, these mnko good ap-

petizers if the .sandwiches are plain."
"What kind of tea do jou use?'1 was

asked.
"Three or four kinds; my personal pref-

erence is for the pale straw colored,
basket fired Japan ten, which L learned to
love in Nippon nnd which I consider the
purest tea consequently quite harmless.
A few of my friends have become as fond
of it as I am, but I have learned not to
give it indiscriminately to my guests, for
many who are accustomed to drink the
rich dark teas of India Cud, its-- delicate
liavor tasteless. Once a lady came in
late and I begged her wait until I made a
fresh brew. She waited, and as other
guests came in and took my attention I
did not notice whether she drank It or not,

but the story came to me la tor that she
said I --was very kind injoderlng her a
fresh brew,' Init-tlia- t I forgot to put In

any tea after heating the pot. This-- taught
me to have some other tea on hand and
not try to make people drink ,i tea to

which they are unaccustomed. For there
are some Americans liko thn English, who

don't like a new thing until it is old.

"After the Japan tea, I like best For-

mosa Oolong, which lends ""its tiavor ad-

mirably to lemon. I serve the Japanese
Bweet rice wafers with the Japanese tea:
there arc several varieties of these, some
lottisleafrshapc'others oblong with quaint
little Japanese "umpans and rickshaws
cut into them.

"Occasionally a fiiend who keeps house
sends me a mall Ipaf or a. do.en, patty
cakes 'and then I am in high feather, for
lam very font, pf home madejood.

"I read the othcrilay about a. woman
y- -

who served brown bread sandwiches
spread with horseradish and sugar, and
I at once tried them and found them de-

licious. Otic must be careful, though, to
have very little vinegar in the hoiwradish;
it is pungent enough without that.

"When I have English friends to tea I
alwajs give them the tea they are ac-

customed to, viz., English breakfast tea,
although they do not know it by that
name, and provide a 'jug' of milk The
block sugar is, of course, the only sugar
for tea, and uow that you buy 'half lumps'
jou are saved the trouble of breaking.

"Xo matter what tea I use, I always
make it in a china or porcelain pot, fresh-
ly scalded and of freshly boiled $oft
water, if I can get it. I usually brew it
from fiVe to seven minutes, never more
than ten. If it is not used I throw it
away nnd brew a fresh cup for late call-

ers I never use a tea ball except for a
single cup. I have seen ladies ineffectual
ly tryiug to serve five or siv with tea
from a tea ball. In the first place, a
woman looks silly dangling the ball up
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and down in a half dozen cups, and in
the next place, the tea isn't fit to drink
made in this way.

"Occasionally I make Morocco tea, or
at least us nearly like the tea drunk in
Morocco as 1 can. In that country ten
always follows dinner, and the people sit
about ond drink innumerable cups, for tea
is thought to aid digestiou.

"A green tea is used which is made as
sweet as syrup in the teapot, and it is
always flavored with mint When the
big silver teapot is brought in nt a Moroc

can diuner a great bunch of fresh mint is
sprouting from the spout, and really it is
a pretty sight.

"As fresh mint is necessary, I can only
make this tea during the season. I brew
the tea as usual for five minutes, then I
pour it over the fresh mint loave3 and
sugar, which I have already prcpaied In
another teapot, and lot the brew stand
several miuutes, ns there are no deleteri-
ous effects from standing.

"If I am in tho city during the hot
weather, or rather if tho hot weather
comes on before I get away to the coun-

try, and there ai'c men comiug for a
chat, I am very apt to make them a spe-

cial drink, lemonade or syrup of some
aort. You would be surprised to learn
what a sweet tooth most men have.

"A friend sent me from England some of
the delicious marmalade with a new flavor,
crC-m- dc menthe. It Is a very agreeable
sweetmeat, Intended to tnkc the place of 'the
liqueur of that name for after dinner Co-
nsumption, and It soon proved a great fa-

vorite with men. It Is of a soft yet not

sticky texture, and tastes very pleasantly
of the mint with which it is flavored. It
is sold In little tin boxes, which, lying f,

preserve its flavor for an indefinite
period It can be had at all shops here, I
find.

"The second bonbon is called 'miella,'
and, as the name indicates, in made of
honey, and, in fact, Is described as the
'heather honey chocolates.' It is very
smooth and has a particularly agrceablt
flavor, hinting of honey in a manner very
pleasant to the palate. It is wrapped In a
cry ciever now way, in small cnrinage

holders which release their delectable con-

tents without any trouble of unwrapping
the foil of paper. One end is pressed down
by the thumb and immediately the little
brown bonbon pushes from the other end.

"American men arc not sq fond of tea
as Englishmen, and when Ikivow I nm to
have a masculine caller or two I some-
times make coffee and have never had a
man refuse n cup of it. Wtth this I serve
the German coffee cokes and plain sand-
wiches, or old fashioned doughnuts, such
as 'mother used to make,' and I assure you
It does me good to see now they disap-
pear."

"How do you make your coffee and
what kind do you use?"

"I buy Java and Mocha, mixed half and
half, and make it In a percolator. It is
more bcther to make than tea, but those
who like it nppreciato it so much more thnt
I don't mind the trouble."

"What a capital entertainer you are!"
said the inquisitor. "I am going home to
inaugurate teas myself, and, while they
will not be on the same elaborate scale
as yours, I hope to make them successful.
I believe I can do it. I feel greatly In- -

debted to you and can truly say that I H
have enjoyed your tea and ten talk ex- - l

cecdingly. Indeed, I have learned many H
things not set down in the cookery booku." H

"You nre very kind," responded tho H
ho'itcNi'. "but lot mo ndd one more sug- - H
gcstlon whatever you do, do not let your EH
leas become monotonous. There is uoth- - S
Ing that so quickly ruins a hostess as H
monotouy with regard both to the intel- - IH
loctunl nnd material entertainment she H
provides for her guests' H

"I will remember this, but will yon JH
civo rac the recipe for the tea punch you H
spoke of?" H

"Certainly: hero is the one I like best. H
It is particularly refreshing and stimu- - H
In ting ou a hot day. The strong, rich M
India and Ceylon teas make the best fl
punch, aa they give more body to the fl
liquid than the lighter China nnd Japan M
teas. If I am expecting a number of fl
people I make a gallon of punch.

"For this, three lemons are needed, M
three oranges, one shredded pineapple and H
one box of strawberries. Tour a quart ot H
boiling water over two heaping table- - fl
spoonfuls of tea. Let it infuse ten min- - M
wlos, then strain. Squcc7c the oranges, M
lemons and pineapple, nnd nftcr strain- - H
ing add one heaping cupful of sugar. jM
Fruits vary In acidity at different times,

ko the sweetening must be largely a mjt- - jl
ter of tnste. Let the mixture stand for j H
half an hour after the sugar is added. m
When the tea is quite cold put the two B
together and add a quart of apolllnaris
and pour all over a large block of ice In I
the punch bowl. Do not ndd the straw- - f
berries until just before serving, as they (ji
are not so nice when water soaked. Thin VI
tdlces of lemon or enndied cherries may W:

be served in each cup." E

H I Social Amenities for the GirL
H yITH modifications, that old saw,
H yU "Children should he seen und not
H '

heard," applies to girls even after
Hj they are no longer little. But the old

1 ' saying is not to be taken literally with
1 those over fifteen years of age, let,t they

H ' xhould be thought stupid, and indeed tin)

H - line of when to talk aud when not to is a
Hj ditlicult one to lay down, and perhaps
H i

- even more ditlicult to follow. One might
H safely say, however, that there arc two
H j extremes the girls who monopolize eon
H ' I versa tion when with their cldcis and
H those who do not talk'ai till. Each in il

H mistake.
H ' In point of fact, common sense must he

h wiu gmaiug i.icior ior tuc
H i There are older persons who drihght in
H thr talk of young people and really try to
H draw thnu out. It would be a stupid girl
H i indeed who eould not know' whether rhc
H was being talked to for form's sake or be- -

H ' ,cauae the- - other had a genuine interest,
H J and when hhe Ls sure of the latter there
H I is no reason why she should not rvpond.
H It is quite as difllcult perhrtps more so
H for a grown person to dra;? a young girl
H through a conversation as it Ls to carry
H the conversation for another "grown up,"
H and n girl who allows it lacks the .iciu!

Hl iartinct most woefully. If hhe hopes 10

H make any nort of a good irupressiou when
H Chance-- throws her with her parent?'
H 4.mLs she must be responsive, and being
M ?7wmsive is not merely saying ''yea"
H and "no" It Is volunteering a thought of
H her own In exchange for one she hears, o?
B going into detail in answering n question

Hj put to

And yet and here comes the crucial

iH test of common sense and social instinct
elaboration of detail must not be carried
to the point of horedora. Generally

j speaking, it docs not makela scrap of
H difference whether na event, such ap aH gama. ofc.tonnlfl, happened on Thursday

j or Friday. If tuio were trjiug to fix aH date, it would, of course, be most impor- -
H tnnt to renitmbcr which day of the week
H I it wae, bnt when the game Is the subject

Hl j tuo, day becomes of minor interest, and
H i a girl ehoiild not waste her hearer's at-H tcntlpn by considering and reconsideringtH i whether it waa Thursday or Friday,
H There arc grown pcrsous who dwell thus
H upon unimportant details of a story wher
B "filing t. aud so ruin the point.

B

It is a good thing for a girl to remem-
ber that her own doing and opinions, if
the latter are not aggressively stated, are
of great interest to persons who are in
sympathy with rhem. and that other per-

sons who seem, to their own misfortune,
to have forgotten their youth, would find
such conversation "bad form." To dis-
tinguish between such persons Is not so
difficult as a girl might at firet think,
because spontaneous interest is loo great
to allow btereoiyped politeness to be mis-

taken for ir. To the merely polite per-

son only pojite responses arc required,
aud both girl and grown up pnrt with a
mutual scuKii of relief and satisfaction,
rjirli nf linrmc dniii" lin urnnr tfihu.

Unquestionably there is no tuch aid to
u. girl in doiug the right thing as to try
to "be nice," If she wants people to like
her and cares for their opiniou of her,
there will be little danger of her monopo-
lizing all the conversation at luncheon or
at tea. She will remember that she is
an incident a pleasant one if they like
glrgj aii unimportant one if girls arc not
of interest to them. She will help to hand
the cup.s at tea and will do what she can
that her mother's guests shall be well
taken care of, but this bhe will do quiet-
ly or with only polite inquiries as to
their wishes. Such a girl will remember
that though one person who calls her
over to talk is genuinely lu earnest, the
conversation between the two might be
very dull to others, and that to talk quiet-
ly ia one of the hall marks of good breed-
ing and most attractive in tho persou
who does it. Also that she should not
entirely monopolize even the persons who
like her, for guests arc apt to wish to talk
with each other, and sometimes a sym-
pathetic older woman will not turn away
from a joung girl lest the latter's feel-ing- u

then be hurt and she should think
herself dull- - .

On the whole, it is undoubtedly better
thut a girl should talk too little rather
than too much, for she is less liable to
make mistakes when quiet. It stands
to reason thut an inexperienced girl will

jninke mistakes if she brings herself too
much into the limelight of attention, nnd

Ijahe may thus prejudice persons against
. her. The ability to talk a little enter-- t

tainingly is a social nsset girls should cul-- i
tivate, but to chatter like magpies is bore-som- e

and bad mannered.

Bf

The Jewish Housekeeper. I
should you like to take a lookHOW quaint, picturesque figure, the

Jewish housekeeper. Invariably ehe
is n dear old lady who pothers about her
kitchen with religious earnestness. To
her the significance of her faith is end-

less. She carries it with her not only to
the synagogue on the Sabbath, but during
every hour of the day to her very kitchen.

You have probably heard of the word
"kosher." Tho Jewish housekcoper of the
orthodox faith must keep kosher. She
must buy kosher meat. When you ask
her what kosher meat is she will tell you
proudly it is clean meat; that the flesh
sold in Jewish shops Is obtained from
animals killed according to the law by

a man learned and skilled, who by a dex-

trous motion of the arm splits tho ani-

mal's throat from end to end, allowing
thus a free flow of blood which renders
the flesh of the animal healthy and clean.
But, she will add proudly, this is not all.
The animal's internal organs are examined
nnd it is only after they are found free
of disease that the meat is pronounced
kosher.

And when eho brings her meat home
she 60.iks it for half an hour in cold
water, nnd then on a board kept es-

pecially for that purpose the meat, gen-

erously sprinkled with sjU, must remain
for an hour. This, she will toll you, is
done to draw forth tho impurities which
may be lurking in the blood vessels.

J She has two sets of dishes one for
things cooked with meat, another for
things cooked in milk and butter.

her sets of dishes aro kept in sep-

arate cupboards and thoy arc scrupu-
lously clean. Never may pork touch her
pots, pans and dishes, for it'ls the most

commodity of all foods, aud
she will tell you the reason for it kosher
meat Is obtained only from cleft hoofed
and cud chewing animals. Pork Is ob-

tained from an animal that has a cleft
hoof, but it does not chew the cud and
is uot healthy for thnt reason. And,
considering the climatic conditions of
Palestine, together with the fact that In
the old dajs people hadn't ice and refrig-
erators, nor, in fact, any means for keep

ing foods fresh and cloan, what a lot of M
mortality this law of non-por- k eating H
must have saved them! H

She is a very earnest little old lady , fl
nnd, as a rule, she is kindness itself. In H
her simple way ehe takes life vry eeri- - M
ously, but mora seriously than anything
else she takes her religion. For no eiirfh- - M
ly inducement will Bhe do nnything on M
Saturday that might be called work. On H
Friday at dusk, after she has lighted her M
candles, all vork is suspended. She must H
not as much as light a match or extinguish M
n candle. And so strict is she about it H
that she will remain in the dark or allow
all lights to burn over night rather than M
trnnsgress the rule. Usually she has a
neighbor's child of a h faith H
whom she pays for attending to her fires H
nnd lights on Friday night and Sntur- - WM
day. And, of course, nil her cooking foe Ijl
Snbbath must bo done on Friday. jH

Many recipes for delicious Oriental H
concoctions hns she. nnd she loves nothing H
better than to give her neighbors a taste jIH
of her cookery. But in no clrcum- - jjH
stances will she taste anything of her H
neighbors, If they bo Christian or non- - HH
orthodox Jews. JH

Many a Jewish old lady will not eat nt iH
the houso of her married child unless she fr

is absolutely positive that kosher is strict- - H
ly observed there. But that never pre- - H
vents her from pnying periodic visits to H
each of her children. If, a? frequently jH
happens her married daughter keep3 H
house ns her American neighbors do, the jH
old lady will not grumble much. Quietly H
sho will buy her kosher meat and pre- - i9
pare it according to the law and copk jJ
her own menls in a separate little pot. '

Like the guests in the time of Queen j

Elizabeth, she will bring her own cutlery
with her, usually of sterling silver with iH
queer heavy patterns of the olden days. .H
These, together with her plate, she will jlB
keep apart from the dishes in the house jM
as carefully ns a good nurse will keep
her medicines apart. j M

Pork Is not the only forbidden com- - M
modify in her household. Finn that has iM
no scales is equally debarred from her t M
menu list Lobsters and ojstcrs arc 1

therefore an unknown quantity in her iM
household. j

But she prepares fish deliclously. When I B
she fries it nothing hut the purest butter 1H
must be used, for it is against the law j H
in ikk nnv rtfhr fnt ivtHi firli Rut nc i aB
n rule, she rarely fries fish. On Friday K'
for the evening" meal every Jewish house-- ! H(
wifo must serve fish. And invariably it I H.
is prepared one way. Tho meat of the H
fish is scooped out and, together with r)B'
onions nnd pepper and salt, it is chopped i V:
to a fine paste. This mixture is then xc- - i K
placed in the empty hollows and, with I H
slices npon slices of onions, it is boiled, t B
strongly spiced with bay leaves, pepper &- -

and cayenne. As a relish it is very pal- - R
atable and no one who has once tasted ' D(
it will refuse to' ta6te it again. Sj

But with all her earnestness she likes Ht
nothing better than a jolly good .time. ' K
And on her holidays her preparations nro Ui
as enthusiastic as a girl's. Of all 'the
holidays Easter Passover week makes Mf
the greatest upheaval in her housekeep- -

ing. From top to bottom the wholo BJ
house must be cleaned so thnt not a ; Hy
particle of dust nor a crumb of bread Kf
remains. The dishes that had been H
used the year round must be packed and R
put away, out of the house If possible. t B
Any provisions In the house mut be E,
thrown away New dishes or dishes used --K
the previous Passover must he used No $ Bor
bread nor any provisions not sealed for I R
the special occasion may be used. Only f Hjst
leavened bread a sort of cracker es- - B
jiecially prepared according to the law ; B
and, foods sealed and kept apart from ' Wit
any contamination with bread or flour xM?o
are allowed to enter tho orthodor house- - V; Bf'
hold during the Pnssover week. Kap

It is like n glimpse into the days of Kt
old and it hns nbout it the mysterious K?ad
flavor nnd chirm that is so touching nbout i W&a
nil things which belong to the history of i mH
the past ' Kjg

H
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